
www.lamorindaweekly.com            925-377-0977 LAMORINDA WEEKLY             Page:  Wednesday, February 15, 2012 B9

Susie Iventosch is the author of Tax Bites and Tasty Morsels, which can

be found at Across the Way in Moraga, www.amazon.com, and

www.taxbites.net. Susie can be reached at suziventosch@gmail.com.

These recipe is available on our web site www.lamorindaweekly.com

If you would like to share your favorite recipe with Susie please contact

her by email or call our office at 925-377-0977.
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You can find most of the recipes published in
the Lamorinda Weekly on our website

Click Food tab

Veggie Delight
By Susie Iventosch

Cauliflower Arrabiata
Cauliflower is an underappreciated vegetable in my estimation, especially
when it comes in such pretty colors nowadays!  In addition to the ordinary
white variety, it is available in purple, green and yellow-orange in many mar-
kets, which offers a variety of color enhancements to a dinner plate. 
      This recipe is actually quite spicy and very enjoyable served as a side dish,
or even as a meatless entrée. You can alter the amount of pepper flakes ac-
cording to your own taste, and add as much or as little grated Parmesan as
you like.
INGREDIENTS
1 head of cauliflower, remove greens and cut into small pieces
2 tablespoons olive oil
1 shallot, finely chopped
1 small clove garlic, finely minced
½ teaspoon sea salt
½ to 1 teaspoon red pepper flakes (can use as much as you like according
to your heat sensitivity!)
½ cup finely grated fresh Parmesan cheese, divided in half
DIRECTIONS
Clean the cauliflower and trim out all of the large stems, leaving little flo-
rets on stems.  You can also cut the larger stems into small pieces.  Toss cau-
liflower pieces in a large bowl with olive oil and then add half the Parmesan
and all other ingredients, tossing well to coat. Turn out onto a baking sheet,
sprinkle with remaining Parmesan and bake at 400° for about 10-15 min-
utes, or until cauliflower is al dente, but beginning to brown on top.  Re-
move from oven and serve!
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Honey-Roasted Parsnips
Parsnips are another under-appreciated vegetable and are usually reserved
for enhancing soups, or smashing up with mashed potatoes. They rarely
take center stage. But, here we offer an easy dish that specifically features
this forgotten member of the umbelliferae family, a group of vegetables
that also includes fennel, celery root and carrots.  Planted in the spring,
parsnips are harvested beginning in the fall and last through most of the
spring. Due to the fact they store well above ground, they are usually avail-
able in markets year-round, but be sure to select firm parsnips, as those
that are limp are not fresh. 
INGREDIENTS
2 medium to large parsnips
2 tablespoons olive oil or melted butter
1 tablespoon honey
1 tablespoon Soy sauce
DIRECTIONS
Peel parsnips, and cut into French fry-size pieces, about ¼ inches thick by
2-3 inches long. Toss well with olive oil, honey and Soy sauce. Turn onto an
oiled baking sheet, and bake at 400° for approximately 15 minutes, or until
tender and golden brown. Serve at once. 
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Correction:
The cranberry-raspberry pie recipe in the last issue was
missing the ¾ cup flour in the pecan-crumb topping.  Mix
it with the dries, before cutting in the butter.

Reach 60,000+ 
in Lamorinda

Advertise in 
Lamorinda Weekly 

Call 925-377-0977 today

Saturday, February 18th
6:00 p.m. - 8:00 p.m.

Cocktail hour featuring wine, cheese and hors d'oeuvres from 6:15 to 6:45 p.m. 
The Fondettes will perform from  7:00 to 7:45 p.m.

The Fondettes are a vocal trio with rich three part harmony and jazzy tone quality. 
By singing almost solely Andrews Sisters' covers, they don't try to reinvent
the music, but rather restore and carry on the classic music of the 1940's. 

 Space is limited. RSVP required Candice Moses 925-377-7900
or Candice.Moses@AegisLiving.com.

Áegis of Moraga
950 Country Club Dr.

Moraga, CA 94556

(925) 377-7900
AegisofMoraga.com
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Please join us for a
celebration of swingin’ hits
performed by 
The Fondettes.

Individual coaching & group classes with TV & Radio
Veteran Host/Producer, Cynthia Brian. 

From concept to on-air for ages 13 and up.

925-377-STAR or email 
Cynthia@StarStyleRadio.com
www.StarStyleRadio.com (click on Coaching/Classes)

Be the STAR of your industry!

Want to Host your own
Radio Program? 




